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THREE PICTURES OF

Gorby Bros”. New Process Mixer and

(Patented July 18, 1899.) (No. 629,239.) 4 I'.i

Why We Print These Pictures JifL

These pictures may not convey &
great deal to you at first glance, but if
you will examine them closely and read
our explanation you will find they play &
most important part in the making of the
bread that contains the maost bodily nour=

shmem&‘=-—-=z&‘he bread that you y@mrseﬁ
should eat, and the omnly bread that you
should give to your growing children.
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We speak with authority, for it is the consensus of opinion
among the greatest bread bakers in the world that every
modern method for the makmg of bread was orlgmated in the |
Corby Bakery. . R S GO

Gluten is that element in bread that builds bone and mus-* | entsarc justin the first stages of colition |
cle. The more digestible gluten the bread contains the more | R
good it will do you and the more strength and nourishment )
you will get out of it. -

Gluten is developed during the mixing process by the
breaking up of starch cells and the combining of gliadin and
glutenien. _

This Corby Bread Mixing Machine, which we illustrate,
will develop more gluten in bread than any other method inuse. =~

The thoroughness of this mixer will be realized by this fact.
[f you take a barrel of flour and use half of it in making dough
mixed in the Corby mixer, and the other half in making dough
by any other process ever invented, the dough made by the
Corby process will contain 20 per cent more gluten than the
other. | | | i e s
It is difficult to show in a photograph the stages in the | No ao—The intrio of the Corby Dongh Miser after 12 minutes of aperatin. Norice iha ’

the texture is becoming smoother and thoroughly mixed.

Corby process of dough mixing. It is harder still to obtain good | T
results when these are reproduced in a newspaper. It is im- TR ORI TR i
possible, for instance, to show the spotless cleanliness of the it e
machine and its surroundings in the Corby Bakery. But we
believe even this crude demonstration will bring home to you
one more step in the production of the world's best baked bread.

Bread is the most important food you place on your table.
You can afford to buy only the best.

Corby’s
ead

100 Per Cent Pure i

“c t N M Th th | 0 d 3 K. d” ; No. 3=—The interior of the Corby Dough -\Inser after: 25 mmufec of operation. -Now the mass F' '
OS S O Ore a n e r Ina ry in ' of dough h:u been whipped and stretched into.a creamv, velvety smoothness, md t '] the I

starch cells broken, so the full value of the gluten.is.developed, giy : M
Dellvered Hot---Three Times Da ily---At All Grocers *
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